MONTANA WHEAT QUALITY (Averages

Updated 5-15-06 with Oct-2005 figures.

Hard Red Winter Wheat -- Montana (Area 21)

1986 1987 1988 1989 1990 1991 1992 1993 1994 1995 1996 1997 1998 1999 2000 2001 2002 2003 2004 2005

Test Weight (Ibs per bu.) 61.50 61.60 59.60 61.03 61.77 62.23 62.30 59.97 62.15 62.10 61.19 60.62 61.46 61.33 61.41 60.24 57.22 62.11 60.40 | 61.30
Test Weight (kg. per hl.) 79.21 79.34 76.76 78.61 79.56 80.15 80.24 77.24 80.05 79.98 78.81 78.08 79.16 80.70 80.80 79.25 75.35 81.66 79.40 |80.60
Protein (%) (Wheat, as is) 12.61 1294 15.67 13.83 13.28 12.36 12.83 119 12.26 11.40 1344 1231 12.74 11.70 13.33 15.00 14.98 13.63 12.50 |12.08
Moisture (%) 11.06 11.24 945 997 1047 1045 11.63 12.28 10.51 11.28 10.04 11.08 10.52 10.68 9.61 10.78 11.09 9.09 11.10 | 9.80
1000 Kernel Weight (g) 2620 29.01 24.27 2514 2631 29.79 31.05 30.22 30.17 33.78 28.52 29.65 33.33 30.27 29.35 2891 25.53 26.87 28.60 |28.10
Sedimentation (Wheat) 52.60 61.93 69.20 64.80 65.90 57.00 65.00 52.50 54.80

Sedimentation (Flour) 36 50.5 36 42 45 52 68 63 33

Falling Number (sec) 413 392 433 439 438 433 374 323 387 423 394 373 377 386 412 419 460 475 471 424
Yield (% Flour) 7170 72.00 70.10 72.16 70.79 69.80 71.60 71.13 70.44 69.23 73.05 703 733 72.0 707 725 688 721 68.9 72
Flour Ash (%) 0.436 0.439 0.442 0.444 0423 0.445 0.434 0.423 0.436 0.469 0.445 0.432 0.436 0.476 0.414 0.473 0.510 0.447 0.440 | 0.44
Wheat Ash (as of 1995) 1.515 1395 1.552 1.504 1.453 1.44 144 1.618 1.497 1.54* | 1.5
Wet Gluten (%) 27.10 29.25 36.20 31.29 29.56 27.19 31.44 29.47 30.29 29.80 31.14 26.92 31.66 30.13 29.98 32.53 37.01 2891 31.2 | 26.7
Farinograph Pk. Time(Min) 590 7.52 7.87 716 659 6.11  6.02 6.24 8 6.1 6 8 6.5 55 6.5 7 6.5 55 6.7 5
Farinograph Tol. (Min) 10.88 11.63 13.28 12.86 12.00 10.04 9.14 923 14.81 11.30 9.00 10.50 12,50 11.50 10.50 8.50 15.90 | 8.00
Farinograph Absorption(%) 60.90 63.71 64.70 64.32 63.11 63.44 64.77 6138 62.01 60.30 60.75 61.60 62.70 64.00 59.50 60.40 63.10 61.70 60.20 | 57.90
Farinograph Valorimeter 63.00 69.40 71.50 69.80 67.30 63.90 63.00 624 71.9

Bake Volume 795 855 967 766 740 790 687 78 867 780 750 838 850 900 975 900 785 826 | 825
Bake (Crumb) Grain CLE SLO SLO CLE CLE CLE CLE CLE CLE- 5 7 8 6 7 8 7 6 7 6.6 6
Bake (Crumb) Texture SLG SLG- SLG SLH SLH+ SLH+ SLH SLH+ SLH+ 6 6.5 8 7 8 8 8 8 7 7.5 7
Bake Mixing Strength Norm- Norm Norm

Bake Evaluation Good+ VG VG Good VG- Good+ Good Good Good+

SOURCE: CII, Doty Labs and USWA; Compiled By MW&BC *Lowest figurein range.

As of 2005, sample areas were changed to Eastern, South Central, Central, And North Central. (See next page)
Figures for 2005 not well tested.

Durum -- Northeastern Montana
Updated 5-15-06 with Oct-2005 figures.
1989 1990 1991 1992 1993 1994 1995 1996 1997 1998 1999 2000 2001 2002 2003 2004 2005

Test Weight (Ibs. per bu.) 604 60.9 61.7 61.7 598 623 604 630 60.7 608 61.0 60.7 60.6 609 60.1 625 60.4
Test Weight (kg. per hl.) | 778 784 795 795 770 802 778 811 782 783 794 791 789 793 783 814 787
Protein (%) as of 94 -12% MB 16.9  16.1 14.6 134 124 122 128 132 139 14.0 137 13.6 146 13.7 145 127 141
Moisture (%) 10.6 104 103 132 131 11.8 120 116 10.7 100 12.0 105 101 119 94 122 11.6
1000 Kernel Weight (g) 392 377 383 458 37.6 422 357 397 348 385 389 364 388 382 319 402 324
Vitreous Kernels (%) 97 83 96 92 91 83 83 95 80 81 87 87 97 91 948 91.0 95.0
Falling Numbers (sec) 439 387 430 315 369 363 400 352 363 382 363 363 398 393 486 369 387
Total Extraction (%) 682 69.7 67.7 70.7 673 70.2 70 708 698 692 722 681 725 701 681 71.7 T71.7
Semolina Extraction (%) 579 59.0 58.0 595 571 613 61.6 612 591 613 647 626 657 641 628 648 66.0
Flour Ash (%) 068 0.64 0.67 0062 064 059 067 058 067 0.60 063 0.66 070 0.66 068 0.61 0.74
Wet Gluten (%) 472 446 416 391 371 353 354 391 401 386 365 338 382 351 375 333 376
Color Score (Spaghetti Proces: 9.5 10.0 10.0 9.5 10.5 100 10.0 10.0 9.0 10.0 9.5 9.5 9.5 9.0 9.5 9.0 9.5
Cooked Weight (g) 298 311 309 306 307 303 311 319 307 306 312 312 322 323 309 293 304
Cooking Loss (%) 6.3 6.6 6.3 6.8 7.2 7.1 5.5 6.5 5.3 5.3 5.8 5.8 5.4 53 5.2 6.1 6.2
Cooked Firmness (gcm) 7.7 6.6 7.3 6.9 5.4 4.9 5.7 6.2 5.9 6.1 6.5 6.5 6.6 5.5 6.2 5.0 6.1

SOURCE: CII, Doty Labs and USWA; Compiled By MW&BC

Bake Volume Crumb Texture

Poor Poor HS Harsh Stressed

Good Good Harsh Harsh

VG Very Good SLH Slightly Harsh

Exc Excellent SLG Silky Good
SLExc Silky Excellent

* Preliminary
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